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Seasonal Special course with local ingredients for vegetables, fish, and meat.
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Kamakura Vegetable Soup
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Todays Assortment Appetizers

PASTA ~zx

AEHDNZZ (509)

—HIRED BEULE S —
Todays Pasta, Please choose from the Attached sheet
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Charcoal Grilled Fish with Seasonal Vegetable Caponata and Salmoriglio
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Charcoal Grilled Beef and Local Vegetables with House-Made Sangria—Infused Red Wine Sauce
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Charcoal Grilled A5 Japanese Black Wagyu Kainomi, a Rare Cut
with House-Made Sangria—Infused Red Wine Sauce (+¥ 1,200)
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Housemade Desserts,Gelato and Fruit
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Housemade Focaccia & Coffee

¥4,500
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Seasonal Special ... Chef's carefully selected course.
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Todays Assortment Appetizers
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Kamakura Vegetable Soup
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Todays Pasta, Please choose from the Attached sheet
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Charcoal Grilled Fish with Seasonal Vegetable Caponata and Salmoriglio
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Charcoal Grilled Beef and Local Vegetables with House Made Sangria Infused Red Wine Sauce
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Charcoal Grilled A5 Japanese Black Wagyu Kainomi, a Rare Cut with House Made Sangria Infused Red Wine Sauce (+ ¥ 1,200)
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Housemade Desserts,Gelato and Fruit
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Housemade Focaccia & Coffee

¥0,800
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LA PASTA DI OGGI
MENU A SCELTA
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Please choose pasta for course from the following
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Spaghetti with Boiled Whitebait and Green Seaweed,

Japanese Basil Flavor
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Spaghetti “Margherita” with Kamakura Vegetables,
Mozzarella, and Tomato Sauce, Basil
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Today’s Short Pasta with House-Made Italian Sausage
in Lemon Cream Sauce
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Rigatoni with Beef and Italian Porcini Mushroom Meat Sauce,
Shaved Parmigiano (+¥500)
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